
The Argument for Purpose Designed Refrigeration for Wild Game 

THE ARGUMENT FOR PURPOSE DESIGNED 
REFRIGERATION FOR WILD GAME 

The food-safety, engineering and economic case for chilling venison and other 
wild game in equipment designed for the task, rather than in general-purpose 
commercial refrigeration 

A brand-agnostic technical briefing for grant-awarding bodies, deer and land managers, 
processors and independent purchasers, and for demonstrating best practice in grant 
assessment 
Version 1.2  |  July 2026 

Abstract 

Wild game presents a chilling problem that general-purpose refrigeration is not built to solve. A 
large, warm carcass, frequently held in its hide or feather, must be cooled from close to body 
temperature to a core temperature fixed in law (no more than 7 degrees Celsius throughout the 
meat for large game, and 4 degrees Celsius for small), on a continuous downward curve, without 
freezing, without toughening the muscle through cold-shortening, and without either drying the 
surface or leaving it wet enough to grow pathogens. Meeting all of those constraints at once is a 
genuine refrigeration-engineering task rather than a matter of keeping a box cold, and it turns on 
cooling capacity, directed airflow, humidity control, load-rated hanging geometry and hygienic, 
cleanable design. This paper traces that duty from the regulatory outcome through the underlying 
physics, humidity and airflow, hygiene and species-specific needs, and sets out, point by point, 
why commercial and domestic units optimised for holding pre-chilled stock fall short. Because the 
resulting failures (bone taint, cold-shortening, excessive weight loss, contamination and rejected 
carcasses) are largely irreversible and land on the operator, it concludes that purpose-designed 
game refrigeration is the appropriate specification and typically the lower whole-life cost per 
kilogram of saleable meat. A brand-agnostic performance specification (Section 9) lets any 
assessor or purchaser judge fitness on outcomes rather than badge. 
 

About this document.  This paper sets out why wild game, principally venison, and also wild 
boar, pheasant and wildfowl, should be chilled in purpose-designed game refrigeration rather 
than adapted general-purpose commercial units. It is deliberately brand-agnostic: it describes 
the performance a game chiller must deliver, not any manufacturer's product. It maps the 
argument to the requirements that apply across the United Kingdom, including the Food 
Standards Scotland Wild Game Guide and the associated HACCP-based food safety controls, 
and to the test of best practice that is central to how deer-management grants are assessed in 
Scotland. Every technical claim is keyed to the numbered reference list at the end so that any 
third party can verify it independently. That reference section is provided to support review 
and scrutiny and may be removed from a final published edition without affecting the 
argument. 
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Executive summary 

Wild game presents a chilling problem that ordinary refrigeration is not built to solve. A large, 
warm carcass, frequently left in its hide or feathers, must be cooled from close to body 
temperature (around 38 to 40 degrees Celsius) down to a legally defined core temperature on a 
continuous downward curve, without freezing, without toughening the muscle through 
cold-shortening, and without either drying the surface out or leaving it wet enough to grow 
pathogens. Achieving all of that at once is a genuine refrigeration-engineering task, not simply a 
matter of keeping a box cold. 

United Kingdom law defines the required outcome, but not the means. Large wild game must 
reach no more than 7 degrees Celsius throughout the meat, and small wild game no more than 4 
degrees Celsius, on a continuous cooling curve begun within a reasonable time after killing, and 
the carcass must not be frozen [1]. Whether a given appliance can actually deliver that outcome, 
with a warm and often insulated carcass, depends on cooling capacity, air distribution, humidity 
control, hanging geometry and hygienic design. These are precisely the parameters that a 
general-purpose fridge does not control. 

The consequences of getting it wrong are largely irreversible and land on the operator. Bone taint 
deep in the haunch, cold-shortened saddles, desiccated or mould-spotted surfaces, excessive 
weight loss and cross-contamination cannot be corrected by later refrigeration. They show up as 
rejected carcasses, downgraded meat, lost yield and food-safety liability. 

In short: 
• The regulatory target is a deep-core temperature reached on a controlled curve, not an air 

temperature. Cold air is not the same as cold meat. 

• A warm carcass in its pelt is an insulated heat source. Removing that heat evenly and at a 
controlled rate requires directed airflow, adequate cooling capacity and stable setpoints. 

• Humidity is a variable to be controlled, not an accident of the appliance. It governs both 
weight loss and surface microbial safety. 

• Hygiene is central: game arrives contaminated, and the store must be built to be cleaned 
and disinfected between carcasses. 

• Purpose-designed game refrigeration is therefore the appropriate specification for the duty, 
and typically the lower whole-life cost per kilogram of saleable meat. The paper closes with 
a brand-agnostic performance specification (Section 9) that grant assessors and 
purchasers can apply to any make. 
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1.  The regulatory outcome the equipment must deliver 

The starting point is what the law actually requires, because it defines the duty the equipment has 
to perform. Under retained Regulation (EC) No 853/2004, Annex III, Section IV, and the Food 
Standards Agency's Wild Game Guidance, chilling of large wild game must begin within a 
reasonable period of time after killing and achieve a temperature throughout the meat of not more 
than 7 degrees Celsius, on a continual cooling curve; the carcass must not be frozen. Small wild 
game must reach not more than 4 degrees Celsius [1] [2]. During transport, offal must be held at 3 
degrees Celsius or below, and carcasses must not be piled, heaped or stacked at any stage, 
because doing so both facilitates cross-contamination and makes cooling of the game difficult [1]. 

The critical phrase is “throughout the meat”. The legal target applies at the slowest-cooling point 
of the carcass, deep in the hindquarter close to the bone, not at the surface and not in the 
surrounding air. This single requirement is the origin of almost every engineering demand that 
follows: it is entirely possible for a fridge to hold cold air, and even a cold carcass surface, while 
the deep haunch sits for hours in the temperature range where spoilage and pathogenic 
organisms multiply. 

The same framework places conditions on the storage environment itself. In Scotland, the Food 
Standards Scotland Wild Game Guide states that a game larder used to store in-fur carcasses for 
supply must be adequately refrigerated and ventilated, with a record of chiller temperatures kept, 
and must achieve a temperature throughout the meat of not more than 7 degrees Celsius for 
large wild game (but not frozen) and 4 degrees Celsius for small wild game [3]. The larder must 
also be protected against contamination, including from animals and pests, and its facilities and 
equipment kept clean and, where necessary, disinfected [1] [3]. The equivalent Food Standards 
Agency guidance applies the same 7 and 4 degree outcomes across the rest of Great Britain, and 
in Northern Ireland EU law applies directly [1]. 

Wild boar carry an additional, non-negotiable control. Carcasses supplied through an Approved 
Game Handling Establishment are subject to mandatory Trichinella testing, and testing is strongly 
recommended as best practice even for direct supply [4]. A positive result means the carcass is 
traced and rejected as unfit. In practice this means a boar carcass must be held, identified and 
kept traceable in reliable chilled storage, without freezing, while results are awaited. Dependable 
chilling is therefore part of the food-safety control itself, not merely storage. 

1.1  Chilling as a documented food-safety control point 
These outcomes are not aspirations; they sit inside a documented food-safety management 
system. Under the HACCP-based approach that Approved Game Handling Establishments and 
exempt producers are expected to follow, and which the model plan published for wild game sets 
out, chilling and chilled storage is treated as a control point required by the regulations, with 
critical legal limits of 7 degrees Celsius for large game and 4 degrees Celsius for small game, 
measured throughout the meat [18]. 

Two features of that model plan bear directly on the choice of equipment. First, it monitors 
compliance by measuring samples of the internal muscle temperature of the carcass with a 
calibrated, disinfected probe, and it treats the chiller's air temperature and the carcass's internal 
muscle temperature as two separate control measures [18]. That is the practical proof of the point 
above: cold air is necessary but not sufficient, and only the deep-meat temperature demonstrates 
compliance. Second, the plan lists a chilling process that is too slow, and close spacing of 
carcasses during cooling, as explicit hazards; it requires that sufficient hanging space is provided 
ensuring carcasses do not touch during cooling; and it expects chiller alarms, an automatic log of 
air temperature (frequently enabled by a standalone accessory), and a corrective action of 
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moving carcasses to a correctly functioning chill store if the limits are breached [18]. Equipment 
that delivers even, deep-reaching cooling, stable set-point control, integral temperature 
monitoring and the space to hang and separate carcasses is therefore the means of meeting a 
written food-safety control, not an optional refinement. This is also why fit-for-purpose 
refrigeration maps so directly onto the best-practice test that Scotland expects of everyone 
controlling deer, which is built around public safety, food safety and welfare [19]. 

2.  The physics: cooling a warm carcass in the fur 

2.1  The thermal load 
A deer's core body temperature at death is in the region of 38 to 39 degrees Celsius. A red or 
fallow carcass is a large, dense mass of muscle and bone, and when it is placed in a chiller it 
behaves as a heat source: its stored thermal energy has to be actively removed, continuously, 
until the deep tissue reaches the target. This is a fundamentally different duty from that of a retail 
or hospitality fridge, which is sized to hold product that has already been chilled elsewhere. 
Asking a maintenance-duty appliance to pull down a warm carcass overloads it: the compressor 
runs continuously, the cabinet temperature rises, and the cooling curve flattens exactly when it 
needs to be steepest. 

2.2  The insulating pelt 
Wild game is routinely chilled in the fur (or, for birds, in feather). Keeping the skin on protects the 
meat surface from drying, dirt, hair and insects, and suits the trained-hunter and larder chain in 
which the animal moves before it is skinned. But hide and fur are biological insulation; their 
evolved purpose is to keep body heat in. A whole animal left in its hide retains a great deal of 
heat, and even in cold ambient conditions the deep muscle cools slowly [5]. The refrigeration 
therefore has to drive heat out through an insulating layer, which places a premium on sustained, 
directed airflow and genuine cooling capacity rather than still, ambient cold. 

2.3  The deep-muscle cooling curve 
Heat leaves a carcass from the surface inward, so the deepest point, the centre of the haunch 
around the femur, is always the last to cool. Because the regulation applies throughout the meat, 
it is precisely this laggard point that governs compliance. If an appliance cannot move enough 
cold air evenly around a hanging carcass, the core lags the surface by many hours, and it is in 
that window that the risk accumulates. 

2.4  Bone taint and deep spoilage 
When deep tissue lingers warm, spoilage organisms multiply in the least accessible part of the 
carcass. Clostridium species, including cold-tolerant (psychrotrophic) ones, together with other 
bacteria, colonise the region near bone, marrow and synovial fluid and produce the defect known 
as bone taint: off-odours deep in the joint that are typically detectable only when the carcass is 
cut [6] [7]. Slow or inadequate chilling is the recognised predisposing factor, and prompt, even 
cooling is the accepted control [7] [8]. Crucially, bone taint is irreversible: once it has set in deep in 
the haunch, no amount of subsequent refrigeration will reverse it, and the joint, often the most 
valuable part of the animal, is lost. 

2.5  The opposite failure: cold-shortening 
It does not follow that the answer is simply to chill as hard and fast as possible. If muscle 
temperature falls below about 10 degrees Celsius while the meat is still pre-rigor (before the pH 
has fallen to roughly 6.2), the muscle contracts severely and irreversibly, a phenomenon called 
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cold-shortening that permanently toughens the meat and cannot be undone by ageing or cooking 

[8] [9]. Wild venison, being very lean with little fat cover to buffer the surface, is particularly exposed. 
The real requirement is therefore a controlled cooling curve: fast enough at the core to protect 
safety and prevent bone taint, yet gentle enough at the surface to avoid cold-shortening and 
surface freezing. Holding that balance is a designed characteristic of the equipment, achieved 
through staged airflow and stable setpoint control, and is not something a simple on/off domestic 
thermostat can be relied upon to deliver. 

The duty, then, is to drive a controlled cooling curve through an insulating layer to a 
deep-core target, without over-shooting into freezing or cold-shortening. That is a real 
refrigeration-engineering problem, and it is the reason a general-purpose fridge is the 
wrong tool. 

3.  Humidity is a controlled variable, not an accident 

Meat loses water by evaporation whenever the surrounding air is drier than the meat surface. As 
air warms or dries it becomes, in effect, “thirsty” and draws moisture from any wetter surface, 
including the carcass [10]. This is why carcass chill stores are deliberately run at high relative 
humidity, typically in the region of 85 to 95 per cent, to hold that evaporative loss in check [11] [12]. 

The economic effect is large and directly measurable. Left uncontrolled, evaporative weight loss 
during chilling can reach around 3 per cent of carcass weight; with humidity properly maintained it 
can be held below 1 per cent [10]. On deer specifically, a controlled study found that air-chilled 
carcasses lost about 1 kilogram each during overnight chilling, whereas carcasses chilled under 
controlled conditions lost less than 0.01 kilogram [9]. That difference is saleable venison, retained 
or lost on every single carcass. 

Humidity control cuts both ways, which is exactly why it must be controlled rather than left to 
chance: 

• Too dry. Air that is too dry desiccates the surface and can cause case-hardening, a dried 
outer skin that both traps heat and moisture beneath it (impeding the very cooling that 
matters) and downgrades appearance and yield. 

• Too wet, or condensing. Free surface moisture and condensation dripping onto a carcass 
provide exactly the conditions surface bacteria and moulds need, and are a direct 
contamination route. 

Purpose-designed game chillers hold a stable, appropriate humidity band between those 
extremes. For maturation, the controlled dry-ageing of venison, the same principle is taken 
further: a controlled temperature of roughly 1 to 3 degrees Celsius, relative humidity around 75 to 
85 per cent, and gentle, even airflow together produce a dry protective surface layer (the pellicle 
or crust) that resists spoilage while enzymes tenderise the meat beneath [13]. This is the entire 
point of hanging game, and it is achievable only where humidity and airflow are genuinely 
controlled. A general-purpose fridge offers neither: frost-free designs actively dry the air (good for 
wrapped goods, wrong for a bare or in-skin carcass), while a sealed, over-packed cabinet swings 
the other way into condensation. 

4.  Airflow, geometry and load 

4.1  Even, directed airflow 
Cooling a hanging carcass evenly depends on air actually reaching every surface, including the 
opened body cavity and the shielded inner face of the deep leg. Purpose-designed game chillers 
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use forced-air distribution laid out around hanging carcasses precisely for this reason. 
General-purpose cabinets are designed to cool shelved, boxed product; their airflow follows the 
shelves, and around a hanging carcass this leaves dead spots and uneven cooling, so that the 
deep core (the point that must meet the legal target) is the worst served. 

Wild carcasses also arrive warm and often damp, from rain, from washing down after gralloching, 
or from condensation as a cold carcass warms in transit. A game chiller needs both the cooling 
capacity to bring that warm mass down quickly and evenly and the controlled air circulation to 
carry surface moisture away, so that the carcass dries rather than sits wet and grows mould, 
without being driven so hard that the surface is over-dried or the lean muscle is cold-shortened. 
Delivering high cooling capacity while avoiding shock, or blast, chilling is a specific design goal of 
game refrigeration; a maintenance-duty cabinet has neither the capacity to pull down a warm load 
nor the managed circulation to dry a damp carcass gently, which is why carcasses cooled in 
unsuitable units so often show mould, uneven cooling or quality defects. 

4.2  Hanging infrastructure and load rating 
Because the regulation forbids piling and heaping, game must hang to cool evenly, drain and 
mature [1]. Hanging a full deer carcass by the leg demands rails and hooks rated for the weight, 
and sufficient headroom for the length of the animal. Domestic and light-commercial cabinets 
provide shelves, not load-rated rails, and rarely the internal height. It also follows that effective 
capacity must be counted in hanging positions, not shelf litres: a cabinet that looks large enough 
by volume cannot lawfully or effectively hold the same number of carcasses if they cannot be 
hung and separated. 

The suspension system is also a structural element, not an accessory bolted on afterwards. In 
purpose-built equipment the carcass rail is integral to a reinforced cabinet that has been designed 
and tested to carry the load over many years. Retrofitting rails or hooks into a cabinet never 
intended to bear a suspended carcass places forces on the structure it was not built for, and such 
installations tend to loosen or fail over time, with obvious safety and hygiene consequences if a 
carcass falls. Retro fitted domestic or commercial refrigeration, often ‘adapted for deer’ lack the 
testing, load calibration and structural engineering of a purpose designed game fridge. Integrated, 
load-rated suspension (on some equipment including a rail that can be extended outside the 
cabinet so a heavy carcass is loaded without lifting it bodily into the chamber) also reduces the 
manual-handling risk of moving a full deer carcass, a real health-and-safety consideration, 
particularly for a stalker working alone. 

4.3  Recovery, warm loading and door openings 
Field operations mean warm carcasses arriving through the day and frequent door openings. A 
purpose chiller is specified to recover its setpoint and continue pulling down after each 
disturbance; a general-purpose unit tends to swing and take a long time to recover, flattening the 
cooling curve for everything already inside. 

4.4  Defrost cycles 
Most frost-free commercial and domestic refrigerators run automatic defrost cycles, in which a 
heater periodically melts frost from the evaporator. This lifts the cabinet temperature and cycles 
the contents through repeated warm-and-cool swings, which are known to cause both product 
weight loss and quality deterioration [14], and which can breach the continuous downward cooling 
curve the regulation requires. Purpose-designed chillers manage defrost so that it does not 
compromise product temperature, and commonly pair it with controlled dehumidification to deal 
with the moisture shed by a damp carcass. 
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4.5  Built for where it is actually used 
Game refrigeration also has to work where stalkers actually keep it. A game chiller typically 
stands in an unheated outbuilding, garage or larder, not on a climate-controlled shop floor, so 
purpose equipment is commonly built with an insulated cabinet and a split or externally-mounted 
condensing unit that holds temperature reliably in a cold or fluctuating ambient and can be sited 
outdoors or in an outhouse. Larger units are often designed to be dismantled for delivery to 
remote locations or through narrow doorways. General-purpose display and catering cabinets 
assume a stable indoor environment and are neither specified nor warranted for this kind of siting. 

5.  Hygiene and hygienic design: game arrives contaminated 

Wild game is not a clean input. It arrives bearing hide and fur or feather, blood, soil, hair and 
environmental bacteria, with an ever-present risk of gut contamination from field gralloching. The 
chiller is therefore a hygiene-critical environment in its own right, not merely a cold box, and the 
FSA guidance requires larder facilities and equipment to be kept clean and, where necessary, 
disinfected [1]. 

This matters because the principal chill-tolerant pathogen of concern behaves badly in exactly 
this setting. Listeria monocytogenes grows across a wide temperature range, from around 1 
degree Celsius upward, so refrigeration slows but does not stop it; it forms biofilms on stainless 
steel and plastic; and it persists in drains, seals, joints and condensate, the hard-to-clean niches 
of any cabinet not designed for wash-down [14]. A domestic or light-commercial fridge, with its 
moulded plastic liner, salad drawers, trims, inaccessible door seals and no floor drain, traps 
organic soil and moisture and cannot be effectively sanitised between carcasses. 

Purpose-designed game refrigeration answers this directly through hygienic design: food-grade, 
corrosion-resistant interiors; smooth, coved, cleanable surfaces; proper drainage for blood and for 
melt or condensate; and construction intended to be washed down and disinfected. The 
regulation's separate prohibition on piling is itself a hygienic-design requirement [1], since 
carcasses in contact spread contamination and cool poorly; hanging with separation is an 
outcome the equipment must physically enable. Finally, the expectation that temperature records 
be kept [1] is met far more easily by purpose units that commonly include integral temperature 
monitoring and logging, whereas an ordinary fridge leaves the operator to add this after the fact. 

In practical terms this shows up in features a general-purpose cabinet simply does not have. A 
game chiller is typically built with a floor drain, often with a hose connection, and with coved, 
angled internal surfaces, so that blood, melt-water and the condensate running off a damp 
carcass drain away and the interior can be hosed down and disinfected in place rather than by 
tipping the unit; drip trays and perimeter drip rails are designed in rather than improvised. Interiors 
are specified to be durable as well as smooth: a heavy-duty liner, in some designs several 
millimetres thick and sometimes given an antimicrobial finish, resists puncture from antlers and 
bone in a way a thin domestic plastic liner does not. Adjustable feet, or castors on some models, 
allow cleaning access beneath the cabinet and let it be moved for wash-down, and the cabinet is 
lockable, protecting carcass security and integrity. A commercial display fridge is built around the 
opposite assumption, that the public will open it freely, and a domestic unit is not built to be 
washed out at all. The food-hygiene requirements that apply to larders and equipment require 
that every surface in contact with food be smooth, non-absorbent, corrosion-resistant, non-toxic 
and capable of regular cleaning and disinfection [3]; a purpose-built game interior is designed to 
meet that standard, whereas an adapted cabinet meets it only by accident, if at all. 
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6.  Why general-purpose refrigeration falls short 

The preceding sections can be drawn together as a direct comparison. The shortfalls below are 
not incidental faults of cheap equipment; they are the predictable result of asking an appliance 
optimised for supermarket or hospitality duty (holding pre-chilled, packaged product) to perform a 
different job. 

Requirement Purpose-designed game chiller Typical commercial / domestic 
refrigeration 

Duty it is built for Pull down warm, often in-skin 
carcasses on a continuous 
downward curve to a deep-core 
target 

Hold product that has already 
been chilled, usually packaged 

Cooling capacity Sized to remove heat from a warm 
thermal mass 

Sized to maintain temperature, not 
to pull down warm loads 

Deep-core target (7 / 
4 °C throughout) 

Airflow engineered to reach the 
deep leg; even temperature at all 
positions 

Shelf-oriented airflow; dead spots; 
the core lags and may miss the 
target 

Humidity Controlled band that limits weight 
loss and avoids both desiccation 
and condensation 

Uncontrolled; frost-free designs 
actively dry the air, or the cabinet 
condenses 

Airflow Forced-air distribution around 
hanging carcasses 

Designed for shelved boxes, not 
hanging carcasses 

Hanging and load Certified load-rated rails; 
headroom for a full carcass; 
capacity in hanging positions 

Shelves; no load-rated or 
recognised testing of rails; limited 
internal height 

Structural integrity Suspension integral to a 
reinforced, load-tested cabinet 

Rails retrofitted into a cabinet not 
built or approved to carry hanging 
carcasses; risk of failure 

Defrost and humidity Managed defrost plus controlled 
dehumidification for damp 
carcasses 

Automatic defrost causes 
warm-and-cool swings; no 
humidity control 

Hygienic design Food-grade, coved, drained (floor 
drain / hose), carcass, wash-down 
and disinfection ready; durable 
liner; any plastic reinforced 

Often thin, flimsy plastic liners, 
trims and seals; not built for 
wash-down or carcasses; no floor 
drain 

Monitoring / HACCP Integral probe and logging that 
support the chilling control point 

No monitoring; operator must 
improvise records 

Siting Insulated cabinet / split 
condensing unit for cold or 
outdoor locations 

Assumes a stable, heated indoor 
environment 
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Requirement Purpose-designed game chiller Typical commercial / domestic 
refrigeration 

Regulatory and 
best-practice fit 

Supports no-piling, records, 
cleanability and the best-practice 
test 

Works against them 

  

7.  Species-specific considerations 

7.1  Venison (the primary use) 
Deer carcasses combine every difficulty discussed above. They are large and dense, so the deep 
core is the hardest to cool and the most exposed to bone taint; they are usually chilled in the fur, 
adding an insulating layer; and they are very lean, with little fat cover, so the surface is the most 
vulnerable both to cold-shortening if chilled too aggressively and to desiccation if humidity is 
uncontrolled. The case for controlled chilling is therefore strongest for venison, and maturation of 
venison adds a specific humidity-and-airflow requirement on top. 

7.2  Wild boar and feral pig 
Wild boar share venison's large, dense thermal mass and add the Trichinella dimension. Because 
testing is mandatory through an AGHE and recommended for direct supply [4], a boar carcass 
must be held, identified and kept traceable in stable, monitored chilled storage, without freezing, 
until laboratory results are known. A dependable chiller is thus effectively part of the food-safety 
control. Reliable, self-contained chilled handling also supports wider disease biosecurity (for 
example, vigilance around African swine fever) by keeping carcasses controlled rather than 
dispersed. 

7.3  Pheasant, partridge and wildfowl 
Small wild game must be held at 4 degrees Celsius or below [1]. Small birds have a high 
surface-area-to-mass ratio and so cool relatively quickly, but they are shot in numbers and are 
frequently held in feather, because the feathers protect the skin from drying during hanging [17]. 
The challenge therefore shifts from deep-core lag to even air distribution and humidity across 
many hanging birds at once, holding a stable 4 degrees Celsius without desiccating them. 
Because bacterial growth accelerates sharply above chill temperatures, a reliable and evenly 
distributed 4 degrees Celsius directly extends the safe hanging window, while the birds still shed 
contamination, so cleanable, hygienic storage remains essential. 

8.  The economic and grant case 

The failure modes described in this paper are expensive and, for the most part, irreversible but 
they are avoidable. A bone-tainted haunch, a cold-shortened saddle, a desiccated or 
mould-spotted carcass, or a load rejected at the AGHE for failing the temperature curve, each 
represents lost revenue plus disposal cost. Repeated failures also jeopardise buyer relationships 
and the operator's standing as a food business. 

Weight loss alone makes much of the economic argument. The gap between roughly 3 per cent 
and under 1 per cent evaporative loss [10], or between about 1 kilogram and 0.01 kilogram per 
deer under controlled chilling [9], is saleable meat retained on every carcass. Recurring across a 
season, that retained yield offsets much of the capital gap between a purpose-designed chiller 
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and a cheaper commercial box. Once reduced rejection, protected quality and compliance 
headroom are added, the purpose-built unit is generally the lower whole-life cost per kilogram of 
saleable meat, notwithstanding its higher sticker price. A cheaper appliance that cannot reliably 
hold the cooling curve is a false economy. 

There is also a market-access dimension that the individual stalker feels directly. Game dealers 
and Approved Game Handling Establishments are the route by which most wild venison enters 
the food chain, and it is established industry practice for them to be reluctant to accept, or to pay 
only a second-grade price for, carcasses that have been chilled in refrigeration not designed for 
the purpose, because inadequate airflow and temperature control show up as reduced carcass 
quality. A carcass rejected or downgraded at the dealer is a direct financial loss, and it also works 
against the wider objective (central to the social licence for deer management) of ensuring that 
every deer culled actually enters the food chain rather than being wasted. 

This has a direct bearing on grant funding. Current United Kingdom support recognises chilling as 
a genuine bottleneck: the Farming Equipment and Technology Fund 2026 in England includes 
grant support for chiller trailers suitable for storing deer carcasses, offering 50 per cent funding 
toward approved units under its productivity items [15] [16], and the sector has explicitly identified the 
lack of suitable chilling facilities as a barrier to more efficient deer control and venison supply [16]. 
In Scotland, comparable support for deer-management equipment is delivered through routes in 
which demonstrating best practice is central to the award. The same reasoning applies, and 
arguably more directly, because best practice in food safety is exactly what fit-for-purpose game 
refrigeration demonstrates and an improvised alternative does not [19]. It follows that grant funds 
are best directed at equipment that actually meets the chilling duty. Funding a general-purpose 
fridge that cannot hold the curve risks subsidising non-compliant capacity and undermines the 
productivity, food-safety and best-practice objectives the grant exists to serve. The performance 
specification in the next section lets an assessor judge fitness on outcomes, independently of 
brand. 

For publicly funded purchases there is a further, value-for-money and environmental dimension. 
Equipment designed for continuous game-cooling duty is generally more energy-efficient in that 
role than a general-purpose cabinet pressed into the same service, and a second-hand 
commercial unit (an old drinks display fridge, for instance) can be both markedly less efficient 
and, if old enough, still charged with higher-impact refrigerant gases that become a liability on 
failure or disposal. Where public money is being used and best practice is the test, the more 
efficient, fit-for-purpose and durable option is usually the better use of funds over its working life, 
even at a higher purchase price. Using a domestic or commercial appliance outside its intended 
purpose may also fall outside the manufacturer's stated use and void its warranty, transferring 
that risk to the operator. 

9.  A brand-agnostic performance specification 

Any unit, of any make, can be assessed against the outcomes below. Where a unit meets them, 
its badge is irrelevant; where it fails them, a low price does not make it fit for wild game. 

Parameter Required capability 

Cooling duty Demonstrable pull-down of a warm large carcass (surface near 35 to 
38 °C) to no more than 7 °C throughout the deepest muscle, on a 
continuous downward curve, within the operation's stated load and 
ambient conditions; small game to no more than 4 °C. 
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Parameter Required capability 

No-freeze / no 
cold-shortening 

Stable setpoint that reaches the target without freezing the surface 
and with controlled surface cooling to avoid cold-shortening in lean 
carcasses. 

Airflow Forced-air distribution designed for hanging carcasses, giving even 
temperature at every hanging position including the shielded deep 
leg, with no dead spots. 

Humidity Controlled relative humidity appropriate to chilling (roughly 85 to 95 
per cent) and, where maturation is intended, to dry-ageing (roughly 
75 to 85 per cent), with no active over-drying and no condensation 
onto carcasses. 

Hanging and load Rails and hooks rated for the species carcass weight, with headroom 
for a full carcass hung by the leg; rated capacity expressed in 
hanging positions, not shelf volume (no piling). 

Structural integrity Carcass suspension integral to a cabinet designed and tested to 
carry the load, not rails retrofitted into a unit not built for hanging 
weight; loading arrangements that limit manual handling of heavy 
carcasses. 

Defrost and humidity A defrost strategy that does not lift product temperature or breach the 
cooling curve, with controlled dehumidification for damp carcasses. 

Hygienic design Food-grade, corrosion-resistant, durable interior; smooth, coved, 
cleanable surfaces; floor drainage (ideally with hose connection) for 
blood and condensate; drip trays; lockable; designed for wash-down 
and disinfection. 

Monitoring and records Integral temperature indication and, ideally, logging and an alarm, 
sufficient to support the temperature records and HACCP control 
point expected of a game larder. 

Siting Insulated cabinet and, where needed, a split or external condensing 
unit suitable for an unheated outbuilding or outdoor location. 

Recovery Rated recovery of setpoint after the door openings and warm loading 
typical of field delivery. 

Holding and traceability Ability to hold and physically separate identified carcasses, for 
example wild boar pending Trichinella results, without freezing. 

10.  Conclusion 

The requirement placed on wild-game refrigeration is specific and demanding: to drive a warm, 
insulated carcass down a controlled cooling curve to a deep-core temperature fixed in law, 
without freezing it, toughening it, drying it out or contaminating it, and to do so repeatedly under 
field conditions and in a form that can be cleaned and evidenced. That is a coherent engineering 
specification, and purpose-designed game refrigeration exists to meet it. General-purpose 
commercial and domestic refrigeration is optimised for a different duty and predictably falls short 
on cooling capacity, airflow, humidity, hanging geometry, defrost behaviour and hygienic design. 

The Argument for Purpose Designed Refrigeration for Wild Game; a technical briefing: A. J. Tarrant 15.07.26   |   Pg 12 of 16 



The Argument for Purpose Designed Refrigeration for Wild Game 

Because the resulting failures are largely irreversible and fall on the operator as lost yield, 
downgraded meat, rejected carcasses and food-safety liability, the purpose-built unit is not a 
premium indulgence but the appropriate, and generally the more economical, choice, whether the 
buyer is an independent stalker or an organisation deploying grant funds. Assessed on the 
outcomes in Section 9, the right equipment is the equipment that meets the duty, regardless of 
brand or initial purchase price. 
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